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U.  S.  Department  of  Agriculture 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
u.S.FOOD  DISTRIBUTION  ADMINISTRATION 

^  DAIRY  AND  POULTRY  PRODUCTS  GRADING  SCHOOL  .  ■, 

Held  at  Chicago,  May  10  to  19,  1943 

'egg  grading  SCHOOL 
.--•^       .  •■  ■     May  10-,  1943  ' 

Si  30  -    9s  00  A.  M,  -  Purpose  of  the  Dairy  &  Poultry  Gradin^^  Schools  - 

'Scope  -  Manner  of  ■Conducting  -  Discussions  . 

'  .o.  ,  ,.Lt.  Col,  L.- L.  Shook 

•  9j00  -  lot 00       ■•     -  Formation  and  structure  of  an  egg  -  purpose  

-     .•  ■  Dr.  A.  Van  Wagenen 

IOjOO  -  I0s-3b      '  Basis  and  general  description  of  standards  of 

quality  for  individual  eggs,  .Rob  R.  Slocum-"  ' 

lOs  30  -  IOJ'45  -  Candling  of  eggs  -  proper  working  conditions  - 

-    ••  -necessity  of  proper  technique  R.  F,  Brueckner 

101-45  -  lltOO-  -  Discussion  of  air  cell  and  its  relation  to  * 

quality  •.  B.  W,  Kempers 

11» 00. 12j 00  -  Laboratory  on  air  cell  -   ■  ■    *'      "  '  • 

•^(-  ^'<r  -5;-  -H- 

llOO  -    .2il5  P.'  M.  -  Discussion  of  color  -.size  -  shape  -  shell  texture  - 

dirt  and  its  relation  to  quality,-.B.  W.  Kem;pers 

2j15  -  ■ 3! 00  -  Laboratory  on  shape  -  shell  -  texture  -  dirty  - 

3S00  -    3*15  -  Yolk  -  discussion  on  shape  and  blemishes  

. .  , .  „  ,  Dr .  A.  Van  7agenen 

3s 15  -    48  45  -  Laboratory  on  yolk  shape  and  blemishes 


EGG  GRxlDIMG  SCHOOL 

I  '     -  ■  ■       -May -liv,  1943. 

88  30  -    9!  00  A.  ,  M,      White- discus 8io2i  on  'yolk  , outline  and  movement 

clearness  of  white  -  meanin,q;  of  Van  Waq;enen 

,         measurements  Dr.  A.  Van  Wai^enen 

9j00  -    9i45,         -  Laboratory  on  whites  -  .    "      "  ^ 

^.9!  4-5  -  108  00        _  "  Discussion  work  to  date  - 

10:00  "  11:15  -  Laboratory  -  ^^radinf?;  individual  ej^.^rg  usin.";  all  internal 

■  „         ^  ...  factors  excluding:  shell  and  shell  condition,      o.  .-.  i..  . . 

 o  ,  Rob  R.  Slocum 

11:15.-  12:00  -  Film  -  Stick  to  the  Standards  Paul 'SohaUer•t^>''■^■- 

■   '    •     ••  ,  .  .  ^-  ^  -i'c  ^i-   .  . 

Is  00       Is  30  P.  M.-  Discussion 

1?3Q.,-:  .2:15.,         -  Laboratory  -  determination  of  aualitj/  of  "individual- 

e-y-zs  -  inside  and  outside  » . 

2:1^.-    2.i  4-5  -  Types  of  inedible  esyq^s  with  demonstration",  i  . .  • 

, .  ,  0  ■..  Bw  W.  Kempers 

22  45,  ".3:15  -  U.  S.  Grades  -  Consumer  -  Procurement  -  WhblesaleV-i-w 

,,    .,   ,  .Rob  "R.  Slocum 

3:15, -T  ..- 3: 30  -  Discussion 

3$ 30  ~    4:45  -  Laboratory  -  determination  of  the  grade  on  a  case 

of  es;gs    -  *  ■  ' ' 


3)RESSSD  POULTRY  GRADING  SOHCCL 
May  13,  1943  -  . 

8:30  -  ••9Jl5-^i.  M,  -  Discussion  of  the  StanAcT-rds  of  dressed  chickens, 

fowl,  turkeys,  ducks  and  n-eese,,  ;  .Rob  Rh  ..Sloe urn, 

9tl3  —    9tA5  -  Classes  of  poultry  and  how  to  distinTuish  each?  -  •• 

-  .  class .  . ,  , .  -   .  , .  .Dr .  A.  Van  "/a.-^enen 

9i -i'^     "lOi A."?  -  -  Laboratorj'-  on  fleshin^:  preceded  bjr  dis-  •  •• 

Kemper s 

10^45  "  llsOO  ~  Methods  of  dressin--^  poultry  ,.R«  F./Brueckner 

lllOO  -  12t00  -  Laboratory  on  classing  iDoultry,  method  of 

....  .  dressing;,  kind  of  poultry  - 

£2  ^-  ^-  -K-  -Jr 

22  IsOQ- 2s 00  r»  M.  -  Laboratory  on  finish  precedc-d  by  .discussion..,,....  . 

T-1   „  .-Dr.  ->i.  Van  'Vagenen 

D- 

2t00  -  2il5  -  'Workmanship  as  it  affects  .-^radin-  B.  1,  Kemper s 

2S.15  -  2t  45  -  Laboratory  on  dressin^i;  defects  - 

2xA5  -  3iOO  "  Deformities  as  it  affects  -^radin-;  Dr.  A.  Van  iR^enen 

3j00  -  3t30  -  Laboratory  on  deformities  - 

3*30  -  4.J00  -    Laboratory  ^^radin-'^  usin^-^  all  factors  - 


-  SQG  -GRADINa.  gOHCOL^:-^  u  --, 
May  12,  194-3 

8t30  -    98jt5  A,  M.  -  Qradinrr  and  inspection  prootS'dures, .B.  ■  1?.  Kemp.ers 
9815  -  10S30  —  Laboratory  -  do  termination  .of  the  :^rade  on  a  case 

of  ei^TS  -    "         '  •  '"  ' 
10:30  -  lis  00  -  Discussion 

llsOO      Us  30  -  Federal  Specifications   .Go].,  .S.  0^.  ^Dildine 

11:30  -  12t00  -  Interpreting;  an  eg,'^  certificate  R.  F.  Brueckner 

■  '  .,  ^  "  ^  ^  -k-  ^ 

1$  00  -    2?  00  P.  M.  -  Laboratory  -  determination  of  the  tirade  on  .a  case 

of   errfrs  -  •  ,  - 

2s00  -    3s  00  -  Discus.<Aon  ' 

„  3»00  -    4:4.5  -  Discussion  ~  problems  in  dried  .e-rr^ -inspection 

work.   B.  W.  Kem.pers 


BUTTER  GRaDIIIG.  SOHCOL 


.  May  15,  1943 "  '  - 

8s 30  -    9i00  iw-M.  -  Official  U.  .S.  Standards  of  quality  for  creamery 

butter  —  General  exolanation.  .B*.  J.  Or.modt 

9s  00  -    9s  30  —  Common  flavor  characteristics  of  butter  arid  'their  • 

•   •  •    ■  .  affect  on  score — Off  flavors  and  their  influence  '■  '■S. 

on  score.  ,  Leo  H.  Benson 

9i  30  -  10s  00  -.The  factors  of  body,  color  and  salt  and  ho^--  they  -  - 

are  handled  in  scorinrr  butter — Final  determihati'^n. 

of  score.......  ,  .Leo'  H.  Benson 

10s  00  -  lis  30  ~  Butter  q^radin'^  laboratory  with  special  reference'  to 

determination  cind  evaluation  of  flavor  and  odor  - 
lis  30  -  12s 00  -    Discussion  of  laboratory 

•J'r  -Jr  -ii:  i<r 

llOO  -    2s00  P.  M.  -  Selecting;  samples,  churn  markir^^^s,  technique  involved 

in  Q;radinr!  bulk  butter.  Technique  involved  in  gradin^-^ 
print  butter .  ,   .B .  J.  Ommodt 

2s  00  -    3s  30  -  Butter  j^radin^  laboratory  with  special  reference  to 

the  factors  of  body,  color  and  salt 

3s 30  -    3s45  -  Discussion  of  laboratory 

3s 45  -    4s 15            -  Differences  in  the  U.  S.  Standards  and  Federal  Speci- 
fications for  butter  B.  J.  Cm.modt 

4sl5  -    4s 30  -  General  discussion 


DRge^^fi-'^GUIsmrGRiiBING  SCHOOL  .  ' 

■■■•^aay-  1943 

9i00  -    9j30       M.  -  ConHition  of  poultry.  v. ...  .Dr.  H.-A.  Wedklt^r  • 

9! 30  -  lOsOO  -  Discussion  on  destination  inspection. .Col.  S.  C.  Dildine 

10:00  -  10s 30  -  Problems  in  inspection  of  eviscerated 

poultry.  „  .Dr.  H.  A.  Weckler 

10:30  -  11:00  -  Federal  specifications  on' poultry, .. .Col.  S.  0.  Dildine 

Hi  00  -  11:4.5  -  Poultry  -rradin--;;  considering  all  factors       •  •■       "  ■ 

11:4-5  -  12:00  Discussion  ' 

■¥r  ■?(- 

1:00  -    4:00       ^     -  Practice  Gradin;? 


CHEESE  ' GR.1DING  SCHOOL 


■  ■  •      ..-  May  18,  1943 

^s30' :.^s,00  A.  M.  ~  U.  S.  Stanfiarrls  for' American- Chetst-  B,  J.  Ornmodt 

'94  00  —    9g30,  Technique  in  the  ^-^ratiin.^  of- cheese  H,  E.' Meister 

9«30  -  lls.30  -  Cheese  rrradin,?^  laboratory  —  Fresh,  mild,  a^ed,  close, 

medium  close,  ot)en 
112  30  ~  12s 00  -  Discussion  of  laboratory  ■  - 

^  ^ 

IsOO  -    lt-30       M.  -  Styles  of  American  Cheese  —  Cradim::  of:Am-erican 

Cheese  and  Process  Cheese.,,  H.  E.  Meister 

'1:30  -  .  .2{00     .       ~  Ce/^ree  of  curin":       ar^ini;  of  cheese  and  other  desir- 
able characteristics,  and  defects  B.  J.  Ornmodt 

2:00  -    3530  -  Cheese  ■^radin,'^  laboratory  —  Various  flavor  defects  — 

Vari'^us  body  and  texture,  defects  —  Various  other 
defects  -  •   "    ,    -  ... 

3*30  -    3s 4-5  -  Discussion  of  laboratory  - 

3*4.5  —  4.5  30"^  -  Technique  in  the  inspection  of  cheese  —  selection?- 

of  samples  —  markinr^s  ^n  cheese  —  test  weiThts, 
etc..,    K.  E.  Meister 


-0 


i.  .-.BUTTER "GRADING  SCHOOL 


4. 


,,  May  17,  1943 

-8r30.  -    9:00  ^i.  M,  -  Proper  environment  for  grariin;-  butter  —  Temperin-^  — 

,  ^      _  Freedom  from  forei-i;n  o-iors,  etc  Leo  H.  Benson 

9:00  -    9:30  -  ImTDortance  of  taste  anri.  s^.ell  in  ^radin-^  butter.".. 

. .  . . ,  o  B .  J .  OmmoH  t 

9s 30  -  11:30  -  Butter  ,c;ra'Un'7  laboratory  —  Scoring  butter,  all 

factors  consi'i:ert:;rl  - 
11:30     l'?.:00  '  -  Discussion  of 'laboratory.;-  •  '     .  .' 

■¥r  ^  ^  ^/c 

Is 00.  -  ..1:30  -  Different  scores  or  qu?^lities  of  butter  and  the 

..■DurDose  to  which  each  is  best  suited. ...  .Leo  H.  Benson 
Is  30  -    3:00.  -  Butter  'Tradin^-:  laboratory  - 

3:00  -    3:30  -  Discussion  of  laboratory  - 

3:30  -    4:00  -  Proper  care  and  handlin':  of  butter  B.  J.  Ommodt 

.  4.sp0,.-    4:30  ,  -  General  Discussion- 


GHESSS  CtRaDIHG  SCHOOL 
May  19,  1943 

8!  30  -    9t30  ji.        -  Common  defects  in  ^imerican  Cheese  —  Acidy  flavor, 

weak  pasty  body,  bitter  versus  a-^ed  flavor,  ^-^assy 
condition,  dry  corky  body,  etc.,  Droricr  care  in 

handlin'":  of  cheese.  „  „...,.,  3.  J.  Ommodt 

9*.  30  -  10s  15  -  Cheese  .-rradinn;  laboratory - 

I0sl5  -  lis  30  -  Discussion  of  laboratory  - 

11:30  -  12t00  -  General  discussion  and  revievj  - 

^  ^ 

1:00  -    3:30  P.  IL  -  Cheese  -^radinq;  laboratory  - 
3i30  —    4.:  4-5  -  General  discussion  and  revie^v^  - 


